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You can 
use Tillamook 
for l>otl& cooking 
and eating 


TILLAMOOK COUNTY 
CREAMERY ASSOCIATION 

mUMOOK. OREGON 


Tm&tfwduM d«u« litdieu owned and 
operated cooperatively by tbe dairymen 
of TillamooV County 


What other 
food is meat 
and dessert 
comkined! 





















Domestic 
science experts 
prefer Till 

amoak 



Domestic science t cockers of tke Paciiic 
Coast prefer Tillamook 4 to 1, a recent 
Jjwyey Jia Joses. Tins u for ALL purposes, 
Xim preference is natural, for you get Til¬ 
lamook at your grocer s wltk tke same 
flavor and goodness ns if you went direct 
to one of tke spotless eke esc li tokens of 
tkc lilLunook Valley, 


A single 
pound of Tillamook 
equals nearly five 
quarts of milk 


Yon get 
tke world’s finest 

cl&eese in original form 

- --- 



Edam, real Rotjuefort-* Switzerland or 
Tillamook—eke esc tkat time kas estak- 
lisked as tke finest in tke world, come to 

you just its tkey were originally made. 
Clieese is tke "most nearly complete food 
known to man/* Tillamook is Cltctldnr 

ckeese at its Lest. Always keep some on 
kand. You can use Tillamook for kotk 
cooking and eating. 


Tillamook 
comes to you just 
as it leaves our 
cl&eese kitekens! 
































Cheese 
cookery is easy 








It 1 * important, when cooking cheese, that 
a low temperature te maintained* This 
will achieve Lest results. To avoid over* 
cooking cheese, ohs crye the following 
rulea: (1) If it h cooked on top of tit e 
6 love, always use a double toiler. (2) If 
it is cooled in the oven, (he baking dish 
should be placed in a pan of water- The 
water should come up as far as tbe cheese* 


Tillamook 
is full cream cheese 



Pimento and Cheese Roast 


h c De “ J 

7\c Xiiumook Lheeie 
1 Small Can Pimento es 
Bread Crumbs 


UT the first three ingredients 
through a food chopper* !Mix 
thoroughly and nad enough bread crumbs 
to moke stiff enough to form it roll. Brown 
in tt, e oven* Serve with a sauce. 

Macaroni and Cheese 

1 C Broken inIA 

£mall.Pictej 

2 Salu*d Witer 

lr Hour 

TlJlamouk Cbceie 


£ l flour 

H it. to; 

M T Butt 


M T Dutlrr 

iSj^eck Cayenne Pejiuc 


f N 

» OOK the. macaroni in boil- 
mg salted water* Drain in a 
strainer and pour cold water over it to 
prevent the pieces from adhering to each 
other. Mole a white sauce out of the 
hutter and flour, milk and cheese. Put 
the macaroni and sauce in the alternate 
layers in a buttered baking dish. Cover 
with buttered crumbs, rind heat in oven 
until crumbs are brown. 
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Baked £^« with Cheese 


1 esprittd TtlLniodl Cheese 
1 c Fine BitA'! Crumb i 
M t S4 1 
TVv 


e*w Cm ini C*rftnrip Pcpiici 


1 B.EAK ike wkole into a 
kuttered ramekin. Add tke 
ckeese, denoiimgj, and kread crumka and 
krown in a moderate oven. 


Cheese Croquettes 


S T Butter 
j{ c Hour 

ft cMnk 

Pepper tmd C nyeunt 

2 Eo^JDsth of Sait 
y** CJicsjij &¥$ ia Cubes 


c Gfii 


hiiioIl Cktjjc 
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/ AKE a tin civ ■win to .lance 

* using kutter, flour and 

iniIk. Add slightly teuton egg yolks. 
\^teu well mixed, ttdd tkc grated cheese. 
As soon ns ckccic miJh, remove from fire, 
fold in okecse cukes, and reason, witk lalt, 
pepper and cayenne. Spread in *k allow 
pan and cook, 'Turn on a kojird, cut in 
.small squares, dip in crumks, keaten egg, 
and ertnnkj again. Fry in deep fat, and 
drain on krown paper. 
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Cheese Carrots 


Ji Lt. TiHidipoIl Cheese 
1 T Paprika 
ill h 


Small Fiuuaj Leaves 


■x... 

grinder. Cream witk paprika. 
Ska pc tkc mixture into form of a mall 
carrots, making tkem akout an tuck long. 
Top tkem with a tiny sprig of parsley. 


Cheese Souffle 


HtSalt 
1 c Milk 

3 T Butler 
ST Fleur 


i i flour 

H Tillamook CLefiie 


lliatfiji! 
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AKE milk, kutter, flour 
I ™ and salt into tkick white 

sauce. Add dieese and stir until melted. 
Cool sligktly, and add slightly keaten 
yolk of eggs* Beat tke whites stiff and 
fold into mixture. Turn into buttered 
baking disk, set in a pan of water, and 
kake in a jlow oven until souffle is firm 
when pressed witk a teaspoon. Serve as 
soon as removed from oven* 


m 
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Cheese Potato Pnth 


1 e MuLtil Potatoes 

Me Milt 

H-V j^&i, 

79 e Gated Tillamoot Cheese 

I EAT potatoes ami milk to- 

getker until thoroughly mixed. 
Add the egg and rrt 11 and heat thoroughly. 
Finally add ckee.sc. Bake in mufllti tint 
in a slow oven for 10 or 15 mimites. 


Staffed Potatoes 

ktiked potato. Cream it well 
walk knltcr and milk and heat into it grat¬ 
ed T illam ook Cheese* Fill the potato 
whin witk tke mixture* Pile it liigli and 
irregularly. Return to tke oven and 
hrown well on top. 
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H Lh ± TaUmooli Cheese 
te Sauce 


2 e White Sauce 
*1 | Jrfmgit Juice 

Suit and Pepper 


€ IL a coifferole, add a layer of 
flaked sslmoii, layer of cheese 
cut fine, another layer of salmon, etc*, 
until all Is used. Pour over tks tke lemon 

1 'uice, Cover witk tke wkite sauce and 
irown in tke oven* 


Rice and Cheeses Fonda 


1 c Soiled Sice 

2 TMilh 


life 


ruled TillaniotiL Cli(cue 


Yx i Sul. 

Salt a 11 lJ Pepper to Sesioii. 


■Li 

| EAT rice in milk, add other 
1 ingredients and cook slowly 
until the cheese Lj melted, jSctvc on 

crackers or toast. 


’- 


Salmon Cheese Casserole 


1 Can Salmon 

v/rr 
































Cheese and Celery 


f\ 

jIJT stalks af celery having 
deep grooves in them mlopicccs 
about two inches long- Fill the grooves 
with Tillamook cheese which has leen 
put through the food chopper and creamed 
and flavored with chopped pimentoes. 


Cheese Cauliflower 


1 Head CauKflawar 
] C Mill 

2 T Flour 

W }4 c Gratae! Tillamook Chen« 
tialt nocl Pepper 

MtiliL- into Cficete Sauce. 

ASH cauliflower and 
coat whole in a kettle 
of boiling salted water- Do not put the 
lid on the he tile and avoid letting die 
cauliflower break up. Wlien tender place 
in serving dish and pour cheese ^auce over 
it. Top with n little grated cheese- 


Macaroni and Tomato 
Cheese Sauce 


1 c Macaroni Broken m Smell 
Pieces t ^ 

2 qta IWilina. AVater 
J^Onlou 

C 5 Clove* 

Its c Tomato Sauce 
H c Grated Tillamook Cheese 

O 01C macaroni in h o i 1 i n g 
water with onion and cloves- 
Drain and remove onion and cloves. 
Reheat in the tomato sauce and serve 
with grated cheese. 


Cheese Biscuits 


1 c Flour 

1M t Baking Powder 

M 2 T CrifCQ 

H t iSaJt 

H c Grated Tillamook Cheese 

H e Milk 

IX and sift ingredients. 
Cut in fat and then thi* 
grated cheese. Add liquid to make a soft 
dough. Roll quickly and cut very small. 
Bake m a hot oven. Nice to serve with 
salad. 
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Cbeese Straws 


1 a * 9 jft«d Flour 
A H c Short c tuns 

A STC«UW*t v 

c Gr*tad TilWuok Cke-eie 
DD salt and flour anti cut 

/ fat into flour villi knife* 

XJite joit enough cold water to moke par¬ 
ticles adhere together. Roll the pastry 
thin, sprinkle with cheese, fold and roll 
again* (Sprinkle again with cheese and 
fold and roll again* Cut in strips and hake* 


Welsh Rarebit 


1 T Butler 

••rase 

_Lb. TillnmuuW Cbecjr 

M ClitiJa Smalt Piecei 

Yx Gttsi Pt?j(j 

Salt and. Pepper to Tmle 

AKE a white sauce of the 
flour, hotter and milk* 
Add the seasoning and cheese. 'When 
this Is melted stir in the peas. Serve on 
cracker! or toasted bread. 


■ 
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Toasted Tillamook 
Sandwich 


H Lb, TilUmfrok CliCttJc 

Thin Slit :n of Bread 
Lettuce Leave a 
2 T Butter 
jSJsh, Pepper^ 

Guy emir, GiofcT (pi nek) 


^UT the cheese through a food 
chopper then cream with but- 
i er , an d s ease Kings. S p read he twe e n a lice! 
of Lrefld, Put in a lettuce leaf between 
them and place on pan in oven until sand¬ 
wiches are a golden brown* 

Golden West Sandwich 

Bread 

Sliced Tillamook Cheere 
Sliced Bulled Ham 


-5 T Alai 


D_ 

I _ I buttered bread, then a thin 

slice of boiled ham, then another slice of 

cheese, then a slice of bread. Slightly 
beat an egg, add four tnhlespoonsful ofmilb 
anti beat together. Lift both aider of the 
sandwich into this hatter* Fry in a hot 

pan with melted butter until golden 
brown. Serve on a hot plate with gumlib, 
























Cheese Sandwich. 


2 T Butter 1 T Hour 
1 e AiiII 

H XJj, Tillamook Cheese 
1 iSluuU Can Pimentos* 
Sail* Pa pi A*. Ain* us til 

Thin £Ucnd Bttfiil 
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AKE a cream sauce of 
/ ^ HA the flour, milk ami erne 

tnklespOQuful butter. Cook until well 
illicit tied. Sf ir into the hot Atktice ilie 
grated Tillamook cheese and tke remain¬ 
ing; taklespeoniul butter* Let stand until 
cold and add the pimentoW minced finely, 
a all, paprika and dry mustard to taste. 
Spread thickly on the slices of tread and 
place crispiertuee leaves between thealice*. 


Tillamook Soup 


2 T Bunt 


5 T Hour 


_ „ iSsjtlrr 

iQMilk 
H 3inj.ll Onion 
J lt> c XilluiiuiA Cliseie 

H (Paprika 
Sprli Prtftllfy 


M ELT butter, add flour and 
when smooth add milk 
which has been scalded with onion cut in 
pieces. Stir until mixture toils and add 
Tillamook cheese finely grated, When 
ready to serve odd if alt and paprika and 
garnidi witk sprig of parsley* 
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Cheese Costard 


H c Grated Tillamook 
Cheese 

A A' H c ALilk or Cream 

Salt and Pepper 

/ IX cream and cheese, 

/ T vk and keat until cheese u 
melted. Remove from fire and add beaten 
egg yolk. Rake in buttered ramekin and 
serve witli jelly. 


Cheese Podding 


c Grated Tillamook 
Cheeje 
Stale Bread 


: Aiilk 


&L 


Salt and Pepper 


yUT tke kread in very tkin 
slices. Add alternate rows of 
bread and grated cheese to tke oiled bak¬ 
ing disk. Beat tke egg slightly and add 
-witk tke seasonings to tke milk. Four 
over tke ckeese mixture and kake until a 
silver knife comes out clean wken insert¬ 
ed in it. 


15 































Cheese Mousse 


2H T GelsUno 
M Llip PimtTini Tillamook 
■C! Louie 

1 Pi. Bailing Wsier 

t Salt 

X c Cream 


£ 

■ OAK. gelatine in c cold 
water for five minute*■ Add 
one pint lioiling vatftr and dissolve gcla- 
tine. While still hat add the cheese and 
salt. Let cheese dissolve gelatine^ Set 
aside to cool and just before it begins to 
jet teat it with a dovei- egg beater until 
stiff. Fold in whipped cream and put m 
pan to motdcl. When IU ftltce and serve. 
Is excellent served with fruit salad for 
afternoon tea. 

Cheese and Prune Salad 

Dried Prune f Which Have 

Been Cuoke<I 

Ji c Tillditvudk Cheese 
Mmyuunfris# 


Jjeliuca 


Cl„,,„.. 

Fill the cheese which has been 
creamed. Serve with mayonnaise on 
lettuce. 
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Creamed Cheese 


e Tillamook Cheese 

Cream 

Flavoring Desired 

RATE the cheese finely, then 
add cream to the consistency 
desired, and flavor to taste. Pi men toes, 
pistachios. Or nuts of any kind may be 
mixed in. Spread on top fluttered slices 
of bread or crisp crackers, or hot toast. 
Or use in salads wherever cheese is called 
for. 


Creamed Ckeeie DreMiaj 


2 T TUIrttiit)«i Cheese 
l Crc 


T Thick < 

H tSalt 

M * Psnrika 

e f TSjud Oil 

(Elihire SkuLic 

X T Vinegar or Lemon, Juice 

RATE Tillamook cheese; 
add to cream beaten thick and 
smooth. Add salt, paprika, salad oil, 
AVorcestershire sauce, and vinegar or 
lemon. Shake thoroughly, and serve on 
lettuce or salad greens. 



































Tkoocaiuj Iiland 

Dressing 


1 Part 


!Uiii Sstitc* 

atiuu 
moni 


1 C «E' 

CWl*** 1 Puller. Owhi 


H XX well mnyonnoisc* cliil* 

sauce, tomato cat-up, and 
tw add chopped onions, W boiled 
parsley, green peppe* 
ih, Reason well- 


TUWook Ckcoio 


ad grated 


Tillamook 
Luncheon Disk 


CfiimOtl Tqi 

l&r 


FomAtO*i 

Shipped 

£*h Lml PtPJ &er 
Worcesterjhvrs O' 


lt ° 7 k CWji* 
Beef 


r) ...* 

■ colander and put about one 

cupful In frying pan *° 1,eat ', , et * 

clipped beef and grate Tillamook ckee«. 
Add to tomatoes urban bot, sea.ion to taste 
and add few drops Worcestershire sauce. 
Stir until clieese is melted and serve over 
triangles of toast. 


Ckeese Balls 


1 c Tillamook Ckeese 
Itflo 


2 i Flour 


_t Sale 
2 E*rt Wliitei 
Cracker Cnimlfi 
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IX grated Tillamook 
m ™ cheese with flour, salt ami 

few grain* of cayenne. Add two egg 
whites beaten still, using one level table- 
spoonful for each ball. Roll in fine, dry 
cracker crumbs and fry in deep fat or salad 
oil until a delicate brown. Drain on 
paper. Serve with salad if desired. 


Ckt jjs ?, Pea and 
Pickle Salad 


c 


H U. TUWook Ckeeie 
h C*n Pc** , 

4 5wCal PiciicJ 
Lettuce 

MtySJitiliiE 


nay 

dth 


UT cheese and pickles into 
^ small cubes. Mix with peas 
on noise and serve on lettuce leaf. 


top with mayonnaise. 































Cheese and Pineapple 
Salad 


H c Crate J Ttllnmool CUneM 

flli " ' 


liced PincBppln 

t Iv«r 


LACE found of 

lettuce leaf* 
vitli mayonnaise and sprinkle tke salad 
witk grated ckeese. 


MaydlnlLttije 

de 


ol pineapple cm 
Fill ike center 


Squash Snrprii* 


2 Lb. Summer Squash 

2 ‘1’ nD&N 

Small Pi<rce Garlic JMincea 
I T^mc Q n 


(Irf ill ce Canned! 

H c TillAnitn>t Cbirejfl 

2 T !me Urtad Crumb* 


f 

■ TEAM. aquask till tender, 
witkout peeling. Ckop and 
drain. Melt kutter in frying pan and 
cook minced garlic in it, ckopped onion 
and green pepper, and tomatoes. Cook 
until tender kut not krowned, Comkine 
witk tke squask, season well witli salt and 
wkite pepper, and add ckili powder it 
liked. .Mix an grated ckeese and pour 
mixture in kuttered casserole. Sprinkle 
witk fine kread erumks and grated ckeese 
and krown in moderate oven. 
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Tillamook Fruit Salad 

1 Cm Sliced PjHMjfplr 
1 Can [Vir r 1 pri 

C 2 Onn|tJ 

2 Buiana* lixintnc 

Crngm Ixtttf 

M Lb.yYU ira cfrk C)me« 

LANCH raisins in kot water 
a few minutes, drain and rinse 
in cold water. Mix wtik otker ingredi¬ 
ents, add fruit juice,serve on lettuce leaves, 
and decorate tke top of tke salad witk 
wkipped cream, if desired. 


Tillamook Rellanos 


Sw«( 

J iliiunooX I icc ic 

2 , Milk 


i 


t TSaVing Fovrclcr 
t Suit M c Flour 


c— T .. 

move seeds, and dry witk ckeese dotk. 
Cut Tillamook ckeese into ok long pieces, 
wrap in green peppers, skewering witk 
tootli picks if necessary. Beat eggs until 
Jigkt, add milk, linking powder, salt and 
flour. Beat until smootk. dp peppers 
into kattcr and fry until delicately krown. 
Dram and serve witk salad. 


m 
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Tillamook Tony 
Fame CKeeae 


c 


1 Clove Gtrlic 
H U>> TilUwflok Cheese 
Giircn Onions 

Coyenri*, Ssltn. N litmtK, to Teste 

2 T TnnmtO Cetsuj? 

H CVp Crosm 

f KUSH garlic in bowl, 
m Tillamook cheese well grated. 

Then green OHIOn*, chopped very fine, 
nutmegs salt, cayenne, mitl catsup* Add 
cream, stir it smooth, roll into balls and 
serve on lettuce leaves. 

Open Ckeese and 
Bacon Sandwich 

TilUmock Cksejf 

H I Wnreeattijliiife Since 
t .Vail 5 SJici?* BftrarJ 
Bncun in Thin Slice* 

EAT egg until light, add grated 
Tillamook cheese. Worcest¬ 
ershire sauce, salt, little paprika and few 
grains cayenne. A*Lix well and spread on 
bread cut }A inch thick, Cut Lac on the 
length of slice of bread. Cover cheese 
with bacon and bake & to 10 minutes in 
Lot oven or under gas (lame, until puffed 
and brown. 


Tillamook and Cracker# 

T 

QAiSTED crackers and Filin- 
mock cheese may be served 
■with the salad course or as a last course 

with coffee. Hut they’re delicious as a 
hasty bite, too. 

Wken You Hanker 
tor Ckeese 

T 

ME smooth, cheese flavor of 
■ Tillamook will "hit the spot.” 
.Made by the good old English Cheddar 
process, Tillamook contains the fine, full 
flavor of the original cheese* Tillamook 
is rich in vitamin A—that necessary vit¬ 
amin which builds strong bodies and in¬ 
creases resistance to disease and illness* 
Perhaps this explains the hardiness of 
Europeans who eat more cheese than Jo 
Americans. Theirs is cheese like Tilla¬ 
mook, never re-cooked or re-worked. 
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